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Subject:  "A  Culinary  Dictionary  for  a  Very  Young  Lady."  Program,  including 
menu  and  recipes,  apxoroved  by  Bxireau  of  Home  Economics,  U.  S.  Department  of 
Agriculture . 
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A  Very  Young  Lady  wrote  to  me  last  fall,  suggesting  that  I  define  a 
few  of  the  common  terms  used  in  cooking,  for  the  benefit  of  other  very  young 
persons,  who  are  just  learning  to  cook.    Alice,  the  little  girl  who  wrote  to 
me,  is  only  14  years  old,  but  she  says  she  has  been  cooking  "for  a  number  of 
years." 

She  probably  knows  all  about  such  common  cooking  processes  as  baking  and 
boiling,  and  stewing  and  steaming.  I  have  made  a  list  of  the  less  common  terms, 
with  which  she  may  not  be  familiar. 

First,  there's  broiling,b-r-o-i-l- i-n-g.     Perhaps  Alice  has  helped  to 
broil  "wienies"  and  steak  over  a  campfire.     If  so,  she  knows  that  bro iling  is 
cooking  by  direct  contact  with  heat.     This  method  of  cooking  sears  the  surfaces 
of  the  meat,  and  keeps  the  juices  in.     In  broiling  meat,  as  we  do  it  in  the 
kitchen,  the  surface  of  the  meat  is  first  seared,  or  browned,  and  then  the 
cooking  is  continued  at  a  lower  temperature. 

pan-bro  iling  is  similar  to  bro  iling,  except  that  heat  is  applied  by 
means  of  hot  metal,  such  as  a  skillet.     The  skillet  is  greased  just  enough  to 
prevent  the,  meat  from  sticking,  and  it  is  allowed  to  get  very  hot  before  the 
meat  is  put  in.     Then  the  meat  is  seared,  just  as  in  straight  broiling,  In 
pan-broiling,  no  water  should  be  added,  and  the  skillet  should  not  be  covered, 
Frying  is  the  next  term.     Frying  is  cooking  foods  in  deep  fat.     Doughnuts  are 
fried. 

Saute ing  (sau-tay-ing)  is  cooking  foods  in  shallov/  fat.     Chicken,  oysters, 
apples,  etc.,  may  be  sauteed. 

Breading  is  rolling  in  sifted  bread  crumbs,  then  in  egg,  and  again  in 
sifted  bread  crumbs.    Breading  is  often  used  for  sauteed  foods,  such  as  chops 
or  cutlets.     The  coating  formed  by  the  breadcrumbs  and  egg  prevents  the  ab- 
sorption of  fat. 

Scalloped  dishes  are  mixtures  of  a  White  or  Cream  Sauce  with  vegetables, 
meat,  fish,  and  so  forth,  put  into  a  greased  baking  dish,  covered  with  crumbs, 
and  baked.     Food  to  be  scalloped  may  be  raw  or  cooked.    The  word  "scalloped" 
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comes  from  the  original  custom  of  cooking  these  foods  in  scallop  shells,  gather- 
ed at  the  seashore.     I  have  a  friend  who  has  some  large  scallop  shells,  which 
she  always  uses  for  cooking  and  serving  scalloped  oystersi     There  are  a  number 
of  recipes  for  scalloped  dishes  in  the  vegetable  section  of  the  Radio  Cookbook, 

By  the  way,  I  am  taking  it  for  granted  that  Alice  knows  all  about  white 
Sauces,  or  Cream  Sauces,  as  they  are  sometimes  called.     These  sauces  are  made 
of  milk,  flour,  fat,  and  salt.     They  are  usually  classified  as  Very  Thin,  Thin, 
Medium,  Thick,  and  Very  Thick.     A  Very  Thin  white  Sauce  is  made  of  1  cup  of 
milk,  one-half  tablespoon  flour,  1  tablespoon  fat,  and  salt  to  season.  This 
Very  Thin  white  Sauce  is  used  in  making  cream  soups. 

A  Medium  White  Sauce  contains  2  tablespoons  of  flour  and  2  tablespoons 
of  fat.  It  is  used  in  creamed  dishes  and  in  scalloped  dishes.  A  Thick  'White 
Sauce  is  used  in  making  souffles,  and  a  Very  Thick  white  Sauce  in  croquettes. 

This  concludes  my  list  of  culinary  terms.  Questions  and  answers  next; 
then  the  dinner  menu. 

First  question:  "Is  it  possible  to  make  an  angel  food  cake,  omitting 
one  or  two  of  the  eggs  called  for  in  the  recipe?" 

Answer:  In  making  sponge  cakes  and  angel  food  cakes,  you  may  substitute 
milk  or  water,  and  baking  powder,  for  one  or  two  of  the  eggs.     Use  two  table- 
spoons of  milk  or  water  and  one-half  teaspoon  baking  powder  for  each  egg 
omitted.     Sift  the  baking  powder  with  the  flour,  and  add  the  milk  or  water 
before  the  egg  whites  are  folded  into  the  batter.  Explicit  directions  for 
making  sponge  cakes  and  angel  food  cakes  are  given  in  the  Baking  Bulletin, 
which  will  be  sent  free  upon  request. 

Second  question:  "when  is  the  best  time  to  put  eggs  in  water  glass  for 
home  use?'1 

Answer:  March  and  April  arc  the  two  best  months  for  putting  uxo  eggs  for 
home  use.     Eggs,  are  then  of  best  quality,  and  are  lowest  in  price.     If  eggs 
are  preserved  later  than  this,  infertile  ones  should  be  chosen  if  possible. 

Third  question: "Will  you  give  me  a  reliable  home  method  of  preserving 

eggs?" 

Answer:    A  good  method  of  preserving  eggs  is  to  'jut  them  in  a  clean  stone 
crock,  and  cover  them  with  a  solution  of  so-called  "water  glass."    The  concen- 
trated water-glass  solution  may  be  bought  at  a  drug  store.     One  part  of  water- 
glass  should  be  mixed  with  nine  parts  of  water,  which  has  been  boiled  and 
cooled.     Stir  the  mixture  well,  and  pour  it  over  the  eggs, 

Next  quest  ion;-  "why  does  my  bread  mold  in  the  bread  box?     I  air  the  box, 
but  still  the  bread  molds." 

Answer:     In  addition  to  airing  your  bread  box,  scald  it  out  thoroughly. 
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Then  dry  it  in  a  warm  oven,  or  on  the  bacrf  of  the  stove,  or  directly  in  the  sun- 
shine.   Mold  does  not  thrive  in  dry,  hot  air,  or  in  sunshine.     Sometimes  bread 
molds  because  it  has  been  trapped  or  stored  in  a  bread  box,  before  the  loaf  is 
thoroughly  cool. 

One  more  question:  "Toes  the  Bureau  of  Home  Economics  have  any  bulletins 
about  children's  clothes?" 

Answer:  The  Bureau  of  Home  Bconomics  has  recently  published  a   :ost  inter- 
esting illustrated  circular  on  clothes  for  young  children.     In  this  bulletin  you 
will  find  practical  information  about  fabrics  and  styles  for  children  from  one 
to  4  years.     The  leaflet  is  free. 

Next  on  the  program  is  a  Sunday  dinner  menu,   including  Christmas  Chicken: 
Buttered  Spinach;  Saw  Celery;  and  S  ice  Cake  with  Fruit  Filling. 

Christmas  Chicken  provides  an  excellent  v.xr    of  cooking  and  serving  an  old 
bird.     The  recix^e  is  in  the  Radio  Cookbook.     In  brief,   the  direction^  are  to 
simmer  the  chicken  until  it  is  tender,   remove  it  from  the  broth,  and  sot  it 
aside  for  stuffing.     To  the  broth  add  canned  tomatoes  and  a  little  onion,  and 
let  it  cook  down...     Stuff  the  chicken  as  full  as  possible  of  mashed  potato  stuff- 
ing, pour  a  little  melted  butter  over  the  chicken,  and  put  it  in  the  oven  to 
brown.     Thicken  the  tomato  sauce,  and  v.hen  the  chicken  is  delicately  brown, 
place  it  on  a  platter,  pour  part  of  the  tomato  sauce  around  it,  and  serve  at 
once.     This  dish  is  appetizing  and  attractive. 

When  you  prepare  the  Buttered  Spinach,   remember  that  spinach  needs  short, 
quick  cooking,   if  it  is  to  retain  its  bright  green  color.     A.S  soon  as  the  spinach 
is  done,   (10  to  15  minutes)  chop  it  fine,  and  add  the  melted  butter. 

The  spice  cake  recipe  is  in  the  Radio  Cookbook.     Make  the  fruit  filling 
by  adding,  to  plain  boiled  icing,  1  cup  of  any  desired  combination  of  the  follow- 
ing: chopped  raisins,  dates,  figs,  candied  cherries,  candied  grapefruit  or 
orange  peel,  candied  pineapple,   chopped  nuts,  and  tyro  teaspoons  of  lemon  juice. 
Spread  this  fruit  mixture  between  the  layers  of  the  spice  cake,  and  ice  the  top 
with  plain  boiled  icing. 

To  repeat  the  menu:  Christmas  Chicken;  Buttered  Spinach;  Raw  Celery; 
and  Spice  Cake  with  Fruit  Filling. 
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